
	

Soups 
 

Soup of the Day 
Made Fresh Daily. 
Cup   5   Bowl     6 

 
N.E. Clam Chowder 

Our trusted pub recipe. 
Cup    6   Bowl     7 

 
Chili 

Baked with onion, jalapeno’s,  
& Jack cheese.   10 

 
Baked Onion 

Baked with a  
crouton & three cheeses.   8 

 
 

Salads 
 

Mansfield Fruit & Nutty 
Fresh greens, carrots, sliced apples, 

mandarins, crisp pears, celery, 
cranberries, walnuts, almonds,  
& crumbled bleu cheese.   10 

 
Caesar 

Crisp Romaine tossed with creamy 
dressing, Parmesan cheese,  
& homemade croutons.   10 

 
Roasted Beet 

Baby greens, roasted beets, 
 pecans, crumbled bleu cheese,  

sugared walnuts, & balsamic.   10 
 

Greek 
Fresh greens with red onions,  
cucumbers, green peppers,  

Calamata olives, pepperoncini’s, 
tomatoes, Greek feta, & a touch of 

oregano. With grilled pita.   10 
 

Southwest Taco 
A bed of greens topped with olives, 

tomatoes, red onion, peppers,  
jalapeno’s, Jack cheese, chili,  

salsa, & sour cream in a  
homemade taco shell.   10 

 
Power Quinoa 

Quinoa, garbanzo beans, kale,  
black beans, sunflower seeds,  

grilled red peppers, grapes, pears,  
apples, & tomatoes.   12 

	
	

Salad Toppers 
 

  Chicken      Steak Tips       Salmon 
         5                        8                      7 

Plain, Cajun, Buffalo, Blackened 
	

 
Dressings 

Cucumber Wasabi, Balsamic, Vidalia Onion, 
Oriental Sesame, Bleu Cheese, Ranch 

Honey Poppy Seed, Greek, Caesar 
 

 
! 

 
We are happy to create based on 

our ingredients. These specific 
dishes are or can be made 
vegetarian upon request. 

 

Starters 
 

Jimmy’s Chicken Wings 
Bone in or boneless. 

Pick your taste: plain, buffalo,  
garlic parmesan, or teriyaki.   13 

 

Fried Veggie Platter ! 
Golden fried broccoli, mushrooms, 

cauliflower, pickles, & zucchini served 
with a spicy dipping sauce.   14 

 

Pub Chips ! 
Basket of homemade chips 
served with onion dip.   11 

 

Potato Skins ! 
Topped with cheese & bacon.  
Served with sour cream.   12 

Jumbo Shrimp Cocktail 
Four jumbo Gulf shrimp served with 

our spicy cocktail sauce.   13 
 

Sweet & Spicy Calamari 
Tossed in a sweet & spicy chili sauce 

with banana peppers.   13 

Artichoke Spinach Dip ! 
Homemade. Parmesan & cream 

cheese mixed with spinach & artichoke. 
Served with grilled pita.   13 

Coconut Shrimp 
Coconut breaded and deep-fried to a 

golden finish. Served with a sweet  
& spicy dipping sauce.   13 

 
Baked Brie 

Creamy French Brie baked in a honey 
pecan glaze. Served with Rustic bread 

& fresh fruit.   12 
 

Pub Pub Platter 
Chicken wings, chicken tenders,  
potato skins, mozzarella sticks,  

calamari, & steak fries.   16 
 

Pretzel 
Hot out of the oven & enough to share. 

Served with spicy cheese dip.   9 
 

Guacamole ! 
Pub-made guacamole served 
 with crisp nacho chips.   11 

Quesadilla ! 
Stuffed between flour tortillas  

with Jack cheese.  
Served with sour cream & salsa.  

 

Veggie   Cajun chicken   Cheesesteak 
        10                11                   12 
 

Nacho Supreme ! 
Baked with cheese, onion, pepper, 
tomato, black olives, & jalapenos.  
Served with salsa, sour cream, & 

guacamole.   14 

Sandwiches 

Served with steak fries, pub slaw, potato chips, or sweet potato fries. ($1) 
 

George’s Hot Pastrami 
Mounds of lean pastrami on a toasted 

bun with slices of tomato, Bermuda 
onion & melted Provolone.   13  

 

Cheese Steak ! 
Shaved sirloin, American cheese  
onions, peppers, & mushrooms. 
Served on a toasted sub roll.   13  

Murph’s Brooklyn Deli 
Hungry? Thinly sliced corned beef & 
pastrami topped with sliced tomato, 
pub slaw, Swiss, & spicy mustard. 

Baked to a golden finish.   13 

American Bacon Burger  
8oz burger cooked to order. Served 
with melted American cheese on a 

toasted roll with crisp bacon, 
 lettuce, & tomato.   12 

 
Monte Cristo 

Sliced turkey, ham, & American 
cheese sandwiched & deep-fried. 
Finished with confectionary sugar. 
Served with strawberry jam.   12 

 

TPC Dip 
Oven roasted, top round roast beef 

piled high on toasted Italian loaf 
with melted Cheddar cheese. 

 Served with a side of au jus.   12 

Swiss Mushroom Chicken 
Grilled breast of chicken topped with 
sautéed mushrooms & melted Swiss. 

Served on a bulkie roll.   12 
 

Pub Club 
Triple decker of turkey, mayo,  
crisp lettuce, slices of tomato,  

bacon, & American cheese.   12 

Big Jack’s Chicken 
Grilled Cajun chicken topped with 

salsa, jalapeno’s, slices of bacon, & 
melted Jack cheese.   12 

 

Grassfed Burger 
Served on butter grilled Ciabatta  

with lettuce, tomato, crisp  
bacon, & Cheddar.   15 

Veggie Wrap ! 
Kale, Spinach, cucumbers,  

avocado, hummus, sunflower  
seeds, & sliced brie.   12 

 

Haddock Melt 
Fried & topped with American 

 cheese. Served on a bulkie roll 
 with a side of tartar.   13   

Town Hall 
Ham, turkey, corned beef, roast beef, 

Swiss & Cheddar, honey mustard  
& pub slaw baked to perfection.   13 

Lobster Roll 
Fresh lobster meat tossed with 

celery & a touch of mayonnaise. 
Served on a N.E. hot dog roll.  MKT 

	



	

                      Entrees                                                
	

Parmesan 
Topped with our signature red sauce,  

& Provolone. Served with rigatoni.  
 

Chicken 16   Veal  19 
 

Steak Tips 
Tender steak tips charbroiled to  
your liking. Served with rice pilaf 

 & vegetable.   16 

 

 
 

Haddock 
A generous filet topped with seasoned 

crumbs & baked to a moist & flaky finish. 
Served with baked potato  

& vegetable.   17 

 

Blackened Taco’s ! 
A spicy favorite, topped with Jack 
cheese & spicy slaw. Served with 

vegetable salsa and rice.   
 

Veggie 13   Chicken 14   Haddock  16 

Grilled Salmon 
A filet of salmon grilled to perfection. 
Served with rice pilaf & vegetable.  
plain, Cajun, or blackened.   MKT 

 

Lobster Rigatoni & Cheese 
Tender lobster meat tossed with 

homemade cheese sauce & Rigatoni.  
Topped with Panko crumbs.   25 

Scampi ! 
Sautéed garlic, butter, white wine,  

diced tomato, scallions & Parmesan 
cheese over linguine. 

 

Chicken 16   Veal 19   Shrimp 21 
 

Marsala 
Sautéed with mushrooms & our  

brown sauce in Marsala wine. Served 
with mashed & vegetable. 

 

Chicken 16   Veal  19 

Harvest Ravioli ! 
Grilled chicken served with butternut  
filled ravioli’s & sundried cranberries.  

Topped with our savory sage  
cream sauce.   16 

 

London Broil 
Tender beef marinated then charbroiled. 

Sliced & served on toast points  
with a mushroom sauce.  

Served with mashed & vegetable.   18 

Stir Fry ! 
Crisp vegetables & a hint of teriyaki 

sautéed over a bed of rice pilaf. 
 

Veggie 13   Chicken 14   Shrimp  16 
 

Pub Fish & Chips 
Filet of haddock, dipped in our 

 light batter. Fried golden brown.  
Served with steak fries & pub slaw.   16 

Chicken Broccoli Romano! 
Medallions of chicken tossed  
with Rigatoni, crisp broccoli,  

& fresh Romano.   16 
 

Francaise 
Sautéed mushrooms, lemon, butter, 
white wine, and cream with linguine.  

 

Chicken 16   Veal 19   Shrimp 21 

Spicy Shrimp & Chicken! 
Four grilled jumbo shrimp & medallions 

 of chicken pan sautéed in our spicy  
Cajun sauce. Served over Rigatoni.   21 

NY Strip 
Our hand-cut 14oz sirloin charbroiled  

to your liking. Served with baked 
 potato & vegetable.   28 

	

 
From business meetings to family or social gatherings,  
our private function room will meet your every need. 

From a private menu to a family buffet,  
we have options and solutions to plan your perfect event. 
Rehearsal Dinners, Showers, Surprise Parties, Christmas Parties,  

Holiday Celebrations, Christenings, Bereavements, & more. 
 

Please contact George  
for all the information you need. 

508-339-7755 

	
	

	
Untapped	

	
Instagram	

	
Facebook	

	
www.jimmyspubandrestaurant.com 

	
	

We	will	not	be	responsible	for	well-done	orders,	no	exceptions.	Consuming	raw	or	undercooked	meats,	poultry,	seafood,	
shellfish,	or	eggs	may	increase	your	risk	of	foodborne	illnesses.	For	any	and	all	allergies,	please	notify	your	server.	

Sides 
 

House Salad 
5 
	

Caesar Salad  
5 
	

Steak Fries 
6 
	

Baked Potato  
4 
	

Rice Pilaf 
4 
	

Mashed 
4 
	

Vegetable 
4 
	

Pub Slaw 
4 
	

 

Friday & Saturday 
Pub Specials 

 

Roast Prime Rib 
Slowly roasted overnight to retain 
its flavor. A generous cut served 

tender & juicy.  
 

Queen  20    King  24 
 

Lobster Pie 
Mounds of lobster meat baked  

in a cream sauce, topped  
with puff pastry.   25 

 
Surf & Turf 

Created nightly by our  
Kitchen staff. 

 
Seafood Fra Diavlo 

Jumbo shrimp, lobster, scallops,  
& haddock sautéed in garlic butter 
& white wine in a spicy marinara 

over linguine.   25 
 


